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Milford  Port  Sanitary 

Authority. 


Report  of  Medical  Officer 

FOR  THE  YEAR  1935. 


MILFORD  HOUSE, 

MILFORI)  HAVEN. 

Mr  Chairman,  my  Lord  and  Gentlemen,  > 

I  have  the  honour  to  present  my  report  for  the 
year  1935. 

The  Constitution  of  Authority  ” ;  Limit  of 
Jurisdiction  and  Quarantine  Station  are  as  described  in 
previous  reports. 


1.  Amount  of  Shipping  entering  the  Port  taring 

the  Year.  ® 


TABLE  A. 


N  umber 

Inspected 

Number 
Reported 
to  be 
Defective 

Number 
:>f  Vessels 
an  which 

Number  of 
Vessels 
Reported  as 
having  or 

Foreign 

Number 

Tonnage 

By  the 
Medical 
Officer 
of  Health 

By  the 
Sanitary 
Inspector 

Defects 

were 

Remedied 

having  had 
during  the 
Voyage 
Infectious 
Disease 
on  Board 

Steamers 

4 

1,676 

1 

4 

I 

I 

Nil 

Motor  & 

Sailing 

73 

1,630 

3 

73 

3 

3 

Nil 

Fishing 

102 

5*998 

7 

102 

9 

9 

Nil 

Total 

1 79 

9»3°4 

1 1 

1 79 

13 

1  3 

Nil 

Coastwise 

— 

Steamers 

9° 

30,632 

4 

90 

8 

8 

Nil 

Motor  & 

Sailing 

56 

2,065 

— 

56 

Nil 

Nil 

Nil 

Fishing 

4*699 

3  56,088 

8 

3>92 1 

26 

26 

Nil 

Total 

4*8+5 

388,785 

1  2 

4,067 

34 

34 

Nil 

Total 

Foreign  and 
Coastwise 

5,024 

398,089 

2  3 

4,246 

47 

47 

Nil 

II. 0Character  of  Trade  of  Port. 

(a)  Passenger  Traffic  during  the  Year  nil 

(b)  Cargo  Traffic 

Principal  Imports  :  Fish,  Artificial  Manure,  General 
Merchandise,  Oil  Fuel,  Timber. 

Principal  Exports:  Coal. 

Foreign  Countries  from  which  vessels  arrive  * 

Belgium,  Sweden,  West  Indies,  France,  Holland,  Germany, 
Norway,  Spain. 

III.  Source  of  Water  Supply. 

(a)  For  the  Port: — An  adequate  pumping  plant  gives 
a  convenient  supply  of  clean  sea  water  for  all  purposes  to 
every  part  of  the  Fish  Market. 

Hydrants  are  fitted  along  the  Dock  walls  for  the 
convenience  of  washing  out  the  Fish  Rooms. 

(b)  For  Shipping: — From  Milford  Haven  Urban 
District  Council. 

(c)  Number  of  Water  Boats  and  their  Sanitary  condition 

nil 


IV.  Port  Sanitary  Regulations,  1933. 

Under  these  Regulations  the  following  proposals  for 
Mooring  Stations  have  been  approved  for  Milford,  Neyland, 
Pembroke,  Haverfordwest  and  all  other  small  quays  within 
Milford  Haven,  viz.: 

(a)  Under  Article  10  (2) 

That  part  of  the  Haven  bounded  on  the  West  by 
a  line  drawn  180  degrees  from  the  flagstaff  on  the  Fort 
of  South  Hook  Point,  and  on  the  East  by  a  line  joining 
Little  Wick  No.  1.  Buoy  and  Popton  Point.” 


VII.  Hygiene  of  Crews'  Spaces 


TABLE  J. 

CLASSIFICATION  Of  NUISANCES. 


Nationality  of 
VeBael 

Number 

Inspected 

during 

1935 

Defects  of 
original 
construction 

Structural 
defects 
through 
wear  and  tear 

Dirt,  Vermin  and 
other  conditions 
prejudicial  to 
health 

British 

4067 

— 

I  z 

*4 

Other  Nations 

*79 

— 

— 

1 1 

VIII.  Food  Inspection 


Approximate 

Monthly  Tonnage  of  Fish 
landed  and  inspected 
during  the  year 

Monthly  record  of 
unsound  fish  condemned, 
surrendered  &  destroyed 

Month 

Tonnage 

Month  Tons 

cwt 

qrs 

January 

4010 

January  — 

— 

— 

February 

3340 

February  — 

— 

— 

March 

4220 

March  — 

— 

— 

April 

4250 

April  — 

2 

1 

May 

4570 

May  — 

5 

1 

June 

3410 

June  — 

9 

0 

July 

4060 

July  — 

9 

0 

August 

4290 

August  — 

4 

2 

September 

4450 

September  — 

■ — 

— 

October 

3950 

October  — 

9 

3 

November 

3520 

November  — 

3 

1 

December 

3430 

December  — 

1 

3 

Total 

47500 

Total  2 

4 

3 

Pq0  Facilities 

The  only  industry  of  any  magnitude  in  the  area  under 
your  jurisdiction  is  the  fishing  industry  at  Milford  Haven, 
and  Milford  Haven  now  ranks  as  the  fourth  largest  fishing 
port  in  England  and  Wales.  More  Hake  is  landed  here  than 
at  any  port  in  the  Kingdom  and  there  are  other  varieties  ol 
fish  in  which  Milford  excels  In  particular  Milford  has  a 
supply  of  herrings  for  most  of  the  year  ;  and  the  quality  is 
unsurpassed. 

Milford  Docks  are  splendidly  equipped  in  every  detail 
for  assisting  the  fishing  industry.  There  are  two  modern 
ice-making  plants  capable  of  a  daily  output  of  300  tons 
There  are  several  engineering  shops  for  carrying  out  all 
repairs  to  the  fishing  fleet;  there  is  a  newly  erected  fish  meal 
factory  with  all  the  latest  machinery,  and  a . nq>y  up-to-date 
box  factory  which  can  turn  out  3,000  fish  boxes  per  day. 
The  market  is  1,150  feet  in  length  and  the  G  W.R.  runs 
alongside  the  docks.  The  loading  platform  is  covered  in  so 
as  to  avoid  exposing  the  fish  to  the  rain  and  sun. 

At  the  present  time  there  are  90  trawlers  attached  to 
the  port  and  during  most  of  the  year  a  large  number  of 
drifters  from  the  East  Coast  fish  out  of  Milford.  Of  recent 
years  a  large  number  of  Spanish  trawlers  visit  the  port  during 
the  spring  and  summer. 


Shell  Fish. 

The  South  Wales  Fishery  Board  is  attempting  to  revive 
the  Oyster  Industry  ;  and  about  two  years  ago  a  large  num¬ 
ber  of  Portugese  oysters  where  placed  in  different  parts  of 
Haven.  So  far  no  oysters  have  been  taken  from  these  beds 
and  it  is  too  early  yet  to  sav  whether  they  are  flourishing  or 
not. 

Your  Authority  has  no  knowledge  of  the  position  of 
these  beds.'1""  '  "  ’ "  ~ 

Cockles  are  caught  in  Pennar,  Pwllcrochan  and 
Angle  Bay. 

Crabs  and  Lobsters  are  caught  at  Angle  and  Dale. 

Prawns  and  Mussels  at  Dale. 


The  Handling  and  Transport  of  Fish.  Q 

The  Food  Investigation  Board  continues  to  issue  very 
interesting  pamphlets  on  the  best  way  of  handling  fish  and 
it  is  to  be  hoped  that  they  are  read  by  the  Trawler  Owners 
and  Fish  Merchants  of  the  port.  It  is  held  that  marked 
improvement  in  the  quality  of  fish  can  be  secured  without 
any  expenditure  of  capital,  by  clean  handling  of  the  fish  at 
sea  ;  whilst  in  order  to  reap  the  fullest  possible  benefit  it 
would  be  necessary  to  expend  a  certain  sum  of  money  on  the 
provision  of  a  Heater  for  providing  sea-water  at  a  high  tem¬ 
perature  for  sterilising  the  fish  room,  baskets  and  other 
utensils.  It  is  further  recommended  that  all  surfaces  with 
which  the  fish  comes  into  contact  should  have  metal  linings. 

It  is  after  leaving  the  trawler,  however,  that  rapid  and 
serious  deterioration  takes  place  in  the  quality  of  fish. 
When  landed  the  fish  is  at  a  low  temperature — about  36°F. 
when  the  trawler  is  unloaded  the  ice  is  dumped  into  the  sea, 
and  the  fish  remains  for  hours  on  the  market  without  any 
ice.  It  is  stated  that  within  one  hour  of  being  removed  off 
the  ice,  the  temperature  of  the  fish  rises  to  that  of  the  outside 
air,  so  that  on  a  hot  summer’s  day  the  temperature  of  the  fish 
may  be  doubled  in  one  hour.  The  fish  remains  on  the  market 
often  for  6  to  8  hours  before  being  packed  and  iced  ;  it  is 
then  sent  on  a  long  journey  in  a  non-insulated  van  where 
the  temperature  approximates  that  of  the  outside  air.  In 
order  to  preserve  fish  in  a  fresh  state  it  is  necessary  to 
keep  it  at  a  consistently  low  temperature  because  bacteria  do 
not  multiply  to  any  great  extent  at  a  low  temperature.  It 
has  recently  been  proved  that  by  lining  the  inside  of  the  fish 
box  with  vegetable  parchment  paper  the  ice  remains  solid 
for  an  appreciably  longer  period  and  these  experiments  are 
worthy  of  the  consideration  of  our  fish  merchants. 

It  is  gratifying  to  learn  that  the  non-returnable  box 
is  gaining  favour  with  our  fish  merchants,  and  it  is  to  be 
hoped  that  the  old  practise  of  using  the  same  box  for  eight 
or  more  journeys  will  now  come  to  an  end,  especially  as  our 
modern  box  factory  is  able  to  produce  a  light  non-returnable 
box  at  an  economic  price. 


^  Of  recent  years  the  Milford  Docks  Company  has  done 
a  good  deal  to  facilitate  the  handling  offish  at  the  port.  The 
Company  will  receive  the  thanks  of  all  concerned  if  it  will 
concrete  all  the  roads  and  pathways  leading  to  the  fish 
market  as  this  would  greatly  assist  in  maintaining  the  floor  of 
the  market  in  a  clean  condition 

I  have  the  honour  to  be, 

Mr  Chairman,  my  Lord  and  Gentlemen, 
Your  obedient  servant, 

H.  O.  WILLIAMS 


